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Local Businesses Support 
Somerset Schools Sports Initiative 

 

Sports Scheme offers children chance to experience range of competitive sports 

 
Somerset, UK – 20thJanuary 2013 – Today, Bruton-based Wyke Farms, the UK’s 

largest independent cheese producer and milk processor, and Blackacre Farm Eggs 

kick-off the start to the School Sports League football season with a sponsored match 

between Wincanton and Templecombe Primary schools. The two businesses will 

sponsor the entire School Sports Leagues scheme, a local inter-school sporting 

competition for Year 5 and 6 pupils.  

 

Rich Clothier, Managing Director and 3rd generation family member at Wyke Farms and 

Dan Wood, Managing Director at Blackacre Farm are delighted to team up to support 

the School Sports Leagues scheme which offers local children in the Wincanton area the 

chance to experience competitive sport in a fun and enjoyable school environment, free 

of charge.  

 

Wyke Farms and Blackacre Farm Eggs are both family-run local farming businesses and 

are like-minded in their commitment to support the local community. Rich Clothier, said, 

“We are delighted to support this initiative, providing local children, who might not of 

otherwise had the opportunity, a fun and nurturing environment to enjoy competitive 

sport.” 

 

The School Sports Leagues scheme which has already seen its first Netball League take 

place before Christmas, is run between schools in the Wincanton area, including Upton 

Noble, Bruton, Castle Cary, Evercreech, Milborne Port, Horsington, Templecombe and 

Wincanton. Year 5 and 6 pupils are able to take part in a range of competitive sports 

over the academic year, with the final match of the football league scheduled to take 



place on Monday 27th March. The School Sports Leagues scheme, run by Sporting 

World Sport Services is organised by Stephen Spencer, who is also involved in the local 

farming community. 

 

Wyke Farms have 150 years of family farming experience. Wyke Farms’ cheese and 

butter is made with the milk from their cows grazing the lush pastures of the Mendip Hills 

in the centre of the Cheddar making region in Somerset.   

 

Wyke Farms products are available nationwide and can be found in Asda, Co-op, Makro, 

Sainsbury’s Tesco and Waitrose. 

 

- ends - 
 
Image Caption: School Sports League Netball Champions 2013 Netball Final – competition 
winners holding the ‘Wyke Farms & Blackacre Farm SSL Netball Champions 2013 Cup’ from 
Year 6, Evercreech C of E School: Jasmine Holdway, Maeve Chinnock and Harry Rowe with Rich 
Clothier, managing director Wyke Farms and Dan Wood, managing director Blackacre Farm 
Eggs Ltd. 
 
Netball match score: Evercreech C of E Primary School 21-2 Wincanton Primary School. 
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Images available here:  
http://connectedpr.com/wyke-farms/wyke-farms-media-library/ 
 
Notes to Editor: 
 
About Wyke Farms 
Wyke Farms Ltd is a family run company based in the heart of the Somerset cheddar-making 
region.  The art of traditional cheese making will never be lost on the Somerset farm where the 
Clothier family have been making cheddar in Somerset since 1861. 
Today, Wyke Farms is the largest independent cheese maker and milk processor in the UK 
producing over 14000 tonnes of cheddar per year to the same award winning 150-year-old 
recipe. 
 
The Wyke Farms brand is the 3rd largest brand in the Cheddar category and the only independent 
company in the top 10 cheese brands with retail sales of over 80 million with double digit growth 
for the last five years.  
 
Wyke remains a truly traditional family business.  Ivy’s grandsons Richard and Tom now run the 
cheese making operations with their father John, whilst her other two Grandsons David and 
Roger run the family dairy farming operations.  The four grandchildren share Ivy’s passion for 



cheese making where flavour, texture and taste are paramount.  They believe that this attention 
to detail is the reason that their cheese has won more awards at national cheese shows than any 
other.   
 
Wyke Farms are committed to sustainable farming and are proud to be the UK’s first national 
cheddar brand to become 100% self-sufficient in green energy.  Wyke Farms sources all of its 
electricity and gas from both solar and biogas, generated from the farm and dairy waste. The 
biogas energy is generated from its own anaerobic digester (AD) plant, which saves Wyke Farms 
over 4 million kilos of carbon dioxide per annum. They have received national and international 
recognition for their ongoing commitment to sustainability, and have won numerous awards 
including The BusinessGreen Leaders Awards 2013 (Highly Commended), The Dairy Innovation 
Awards 2013 – Best Environmental Sustainability Initiative (Finalist), The Blackmore Vale Awards 
2013- Environmental Business Award (Winner), The Manufacturer Awards 2013 – Manufacturing 
in Action (Finalist), The Made in the South West Awards 2013 – Sustainable Manufacturer Award 
(Winner) and Food Manufacturing Excellence Awards 2013 – Company of the Year and 
Personality of the Year (Rich Clothier). 
 
 
www.wykefarms.com  
http://www.facebook.com/wykefarms  
https://twitter.com/wykefarms 
 
 
About Blackacre Farm Eggs Ltd 
 
Founded over 30 years ago by Tim Wood, Blackacre Farm is now run by Tim’s son Dan and his 
wife Briony and is based in the heart of the stunning Blackmore Vale in North Cheriton, Somerset.  
 
Dan, Briony and the family of specially chosen South West farmers that Blackacre works with 
pour a great deal of time, love and care into their hens, which create what they believe to be the 
best free-range eggs in the business.   
 
From panoramic Dorset sea views to rolling Somerset fields its girls roam free in some of the 
most beautiful parts of the country.  Each Blackacre Egg is printed with a unique code which will 
tell you exactly where it has been laid when you enter it on to the website 
www.blackacrefarmeggs.com and you can find out more about the farmers, their farm and most 
importantly their chickens!  
 
The first egg producer to win a Gold 1 star in the world-renowned Great Taste Awards, Blackacre 
Farm Eggs can be found in independent retailers, farm shops, delicatessens, Tesco and Asda 
stores throughout the South West and are used by some of the area’s most renowned chefs, 
including Dorset’s only Michelin Starred Chef Russell Brown. 
 
Russell has created a range of recipes for Blackacre, which can be found on its website. From 
simple Egg Tagliatelle to Crispy Blackacre Eggs and incredibly moreish Lemon Curd, Russell’s 
recipes show how versatile and delicious the very humble egg can be!     
 
To find out more please visit: 
http://www.blackacrefarmeggs.com 
https://www.facebook.com/BlackacreFarmEggs 
https://twitter.com/Blackacrefarm 
 


